TOMATO ASPIC WITH MARINATED VEGETABLES 


Measure 2 cups tomato juice into a saucepan. Add 1 small bunch parsley, 
1 stalk celery, coarsely chopped (include leaves), 14 cup grated onion, 1 bay 
leaf, crushed, 1 tablespoon plus 14 teaspoon salt, 1 tablespoon sugar, a 
pinch of basil and 2-3 drops liquid pepper sauce, Simmer, stirring occasion- 
ally, for 20-30 minutes. Strain and reserve. Measure another cup tomato 
juice into a saucepan. Add 4 envelopes unflavored gelatin. Mix well. Heat, 
stirring constantly, until gelatin dissolves. Now mix together gelatin and 
seasoned tomato juice. Add 5 cups more tomato juice and 14 cup lemon 
juice. Mix well. Pour into an 8-cup ring mold. Chill overnight. Makes 
8 servings. 


MARINATED VEGETABLES 


Cook 2 packages frozen peas and 1 package frozen cut green beans accord- 
ing to package directions, Drain and plunge into ice water. Drain again and 
add 1 cup coarsely chopped, seeded and peeled cucumber. Mix together 14 
cup salad oil, 14 cup vinegar, 1 teaspoon each salt and prepared mustard, 
and 14 teaspoon pepper. Beat or shake in a bottle until thick. Pour over 
vegetables. Mix well. Chill 2-3 hours, turning the mixture occasionally so 
that all the vegetables come in contact with the marinade. 

To serve: Unmold the aspic on a large platter. Fill the center with some 
of the drained marinated vegetables. Arrange the remainder round the base 
of the aspic, interspersed with sprigs of chicory. Makes 8 servings. 


